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Die Erfindung betrifft ein Verfahren zur Unterscheidung geman Verordnung (EG) Nr. 834/2007 (Oko-Verordnung) "biologisch" erzeugter
Molkereiprodukte von "konventionell" erzeugten Milchprodukten sowie Markersubstanzen zum Nachweis thermisch prozessierter Futtermittel. Ein
weiterer Aspekt der Erfindung betrifft ein Kit zur Identifizierung von Glykierungsprodukten in Molkereiprodukten nach dem erfindungsgeméaBen
Verfahren.

IPC 8 full level
GO1N 33/04 (2006.01); GO1N 30/88 (2006.01)

CPC (source: EP)
GO1N 33/04 (2013.01); GO1N 2030/8813 (2013.01)

Citation (applicant)
» DEAN, W.; DIXON, W.: "Simplified statistics for small numbers of observations", ANAL. CHEM., vol. 23, 1951, pages 636 - 638
« "Futterungsrichtlinie 2014 nach Bio Suisse", 21 July 2014, FORSCHUNGSINSTITUT FUR DEN BIOLOGISCHEN LANDBAU (FIBL
« FORSTER, A.; HENLE, T.: "Glycation in food and metabolic transit of dietary studies on urinary excretion of pyrraline", BIOCHEM. SOC. TRANS,, vol.
31, 2003, pages 1383 - 1385
« FORSTER, A.; KUHNE, Y.; HENLE, T.: "Annals N. Y. Acad. Sci.", vol. 1043, 2005, article "Studies on absorption and elimination of dietary Maillard
reaction products”, pages: 474 - 481
« HELLWIG, M.; GEISSLER, S.; PETO, A.; KNUTTER; BRANDSCH, M.; HENLE, T.: "Transport of free and peptide-bound pyrraline at intestinal and
renal epithelial cells", J. AGRIC. FOOD CHEM., vol. 57, 2009, pages 6474 - 6480
« HELLWIG, M.; GEISSLER, S.; MATTHES, R.; PETO, A.; SILOW, C.; BRANDSCH, M.; HENLE, T.: "Synthesis and intestinal transport of free and
peptide-bound amino acid derivatives resulting from glycation reactions", CHEMBIOCHEM, vol. 12, 2011, pages 1270 - 1279
« HELLWIG, M.; MATTHES, R.; PETO, A.; LOBNER, J.; HENLE, T.: "N-e-Fructosyllysine and N-e-carboxymethyllysine, but not lysinoalanine, are
available for absorption after simulated gastrointestinal digestion", AMINO ACIDS, vol. 46, 2014, pages 289 - 299
« HENLE, T.: "Protein-bound advanced glycation endproducts (AGEs) as bioactive amino acid derivatives in foods", AMINO ACIDS, vol. 29, 2005,
pages 313 - 322, XP019379358, DOI: doi:10.1007/s00726-005-0200-2
MILCHINDUSTRIEVERVERBAND, 3 April 2014 (2014-04-03), Retrieved from the Internet <URL:http://www.milchindustrie.de/marktdaten/erzeugung/
milchanlieferung-biomilch>
MOLKENTIN, J.: "Applicability of organic milk indicators to the authentication of processed products", FOOD CHEM., vol. 137, 2013, pages 13725 -
13730
MOLKENTIN, J.; GIESEMANN, A.: "Differentiation of organically and conventionally produced milk by stable isotope and fatty acid analysis", ANAL.
BIOANAL. CHEM., vol. 388, 2007, pages 297 - 305, XP019512315, DOI: doi:10.1007/s00216-007-1222-2
+ POULSEN, M.W.; HEDEGAARD, R.V.; ANDERSEN, J.M.; DE COURTEN, B.; BUGEL, S.; NIELSEN, J.; SKIBSTED, L.H.; DRAGSTED, L.O.:
"Advanced glycation endproducts in food and their effects on health", FOOD CHEM. TOXICOL., vol. 60, 2013, pages 10 - 37, XP028713435, DOI:
doi:10.1016/j.fct.2013.06.052
« TUKEY, J.W.: "Exploratory Data Analysis, Reading, Mass", 1977, ADDISON-WESLEY

Citation (search report)

+ [XA] NAILA AHMED ET AL: "Assay of advanced glycation endproducts in selected beverages and food by liquid chromatography with tandem
mass spectrometric detection", MOLECULAR NUTRITION & FOOD RESEARCH, vol. 49, no. 7, 9 June 2005 (2005-06-09), DE, pages 691 - 699,
XP055239890, ISSN: 1613-4125, DOI: 10.1002/mnfr.200500008
[XAI] PAUL J. THORNALLEY ET AL: "Quantitative screening of advanced glycation endproducts in cellular and extracellular proteins by tandem
mass spectrometry”, BIOCHEMICAL JOURNAL, vol. 375, no. 3, November 2003 (2003-11-01), pages 581 - 592, XP055099138, ISSN: 0264-6021,
DOI: 10.1042/BJ20030763
[ID] POULSEN MALENE W ET AL: "Advanced glycation endproducts in food and their effects on health", FOOD AND CHEMICAL TOXICOLOGY, vol.
60, 16 July 2013 (2013-07-16), pages 10 - 37, XP028713435, ISSN: 0278-6915, DOI: 10.1016/J.FCT.2013.06.052
[A] B. DEINUM ET AL: "Effects of drying temperature on chemical composition and in vitro digestibility of forages", ANIMAL FEED SCIENCE
AND TECHNOLOGY, vol. 46, no. 1-2, March 1994 (1994-03-01), AMSTERDAM, NL, pages 75 - 86, XP055239798, ISSN: 0377-8401, DOI:
10.1016/0377-8401(94)90066-3
[A] TREMBLAY G F ET AL: "Estimating Ruminal Protein Degradability of Roasted Soybeans Using Near Infrared Reflectance Spectroscopy<1,2>",
JOURNAL OF DAIRY SCIENCE, AMERICAN DAIRY SCIENCE ASSOCIATION, US, vol. 79, no. 2, February 1996 (1996-02-01), pages 276 - 282,
XP027048025, ISSN: 0022-0302, [retrieved on 19960201]

Cited by
CN112881581A

Designated contracting state (EPC)
AL ATBEBG CHCY CZDEDKEEES FIFRGB GRHRHU IE IS IT LI LT LU LV MC MK MT NL NO PL PT RO RS SE SI SK SM TR

Designated extension state (EPC)
BA ME

DOCDB simple family (publication)
EP 2990794 A1 20160302; EP 2990794 B1 20200219; DE 102014216854 A1 20160225


https://worldwide.espacenet.com/patent/search?q=pn%3DEP2990794A1?&section=Biblio&called_by=GPI
https://register.epo.org/application?number=EP15182285&lng=en&tab=main
http://www.wipo.int/ipcpub/?level=a&lang=en&symbol=G01N0033040000&priorityorder=yes&refresh=page&version=20060101
http://www.wipo.int/ipcpub/?level=a&lang=en&symbol=G01N0030880000&priorityorder=yes&refresh=page&version=20060101
http://worldwide.espacenet.com/classification?locale=en_EP#!/CPC=G01N33/04
http://worldwide.espacenet.com/classification?locale=en_EP#!/CPC=G01N2030/8813

DOCDB simple family (application)
EP 15182285 A 20150825; DE 102014216854 A 20140825



